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place with ccyenne pepper or some

other obnoxious substance, then set in
a convenient place far the fowls to

k taste. If the fowls arc provided, how-- I

ever, with a proper ration including

plenty of oyster shell or lime in some

other form and also a sufficiently

large number of attractive and com-

fortable nest boxes well supplied

with proper nesting material and plac

cd in a somewhat darkened and se-

cluded part of the coop, the cause of

the trouble will be reduced to a min-

imum. If the few fowls that then ac-

quire the habit arc not considered too
valuable for the dinner table and, as
soon as discovered, ttrc dispatched for
this purpose little loss from egg cat-

ers usually need be expected.

PREPARING FOWLS FOR
MARKET

By C. G. Patterson of the Wasatch
Produce Company.

By far the most important step in

the prcparaton of fowls for the con-- i

sumcr is the manner of killing. The
I method of killing not only affects the
I 'plucking of the fowl, but will to a

large degree affect the quality of the

flesh. Chickens should not be chas-

ed before killing, 'as this is thought to
have an unfavorable effect on the
flavor and texture of the flesh. The
best method of killing is probably by

bleeding, .and is described as follows:

Hold the head of the bird with the

left hand, back of the head up, keep
I

ing the hand on ' iC back of the neck

to avoid cutting .vuurself should the

knife slip and pass through the top'

of the head. Take the knife in the

right hand, the back of the blade to-

ward your bodfcv. Insert the blade in

the mouth, keeping the point to the
right, side of the bird's neck and as

near the outer skin as possible, until
it is well past the neck bone.

Then press the edge toward the bone

and slowly draw the knife from the

mouth, the hand moving from your

body, so that the knife appears to pass

across the neck. Repeat the process

on the left side of the neck. This

should cause the bird to bleed freely,

but by holding the beak up the blood

will remain in the neck, giving you

plenty of time to pierce the brain.

The latter is located just above the

eye and can be easily reached thro-

ugh the upper part of the mouth by

using ta, stiff steel blade, inserted in

the mouth with blade edge up and
pointing siTghtly over ithc eyes. With
young bir3s little trouble is experi-

enced in piercing the brain, but with
the older birds a very stiff blade is

required, as the bones arc much hard
en. When the point of the blade en-

ters the brain, give the knife a quick
twist to right or left to widen the
aperture. If the brain has been
ireached the bird will attempt to
squawk or will give a nervous jerk
as the blade touches the spot, and
this touching the brain, or nerves not
only loosens the feathers of the bird
for dry plucking, but will greatly im-

prove the appearance of scalded

stock.

A weight, which may consist of an

old tomato can half filled with stones
and cement, is iminr Hate' attached
by means of a wire hook to the low-

er part of the beak of the bird. Then
by grasping the wings close v. the
back, the bird will not be able to
fluttdr, and can be easily and rapidly
plucked. This, of course, should al-

ways be done while the bird ij bleed-.ng- .

The can catches the bison, and
Ly hanging the bird over - ban el the

feathers "may easily be saved.

Since there is considerable difficul-

ty in scalding bind properly and it is

often improperly done, dealers usu-

ally pay a little more for dry-pluck- ed

birds. The breast should be plucked

first, starting neat the crop. After
the breast the thighs, then the back

near the base of the tail, and lastly

the wings. As soon as the feathers

have been removed the wings should
be twisted over the back and the bird
taken from the hooks and the feet
washed, after which the thighs and
legs should be pressed to the body
cither by placing a brick on the bird's
breast or by tyin the body, the ob-

ject of this being to give the bird a

plump civ blocky appearance.

The birds should not be allowed to
hang until they become rigid, as that
causes them to look thin. Care must

be taken that all animal heat has left

the birds before they arc packed for

shipment, but this docs not mean

that it is necessary for them to hang

while cooling. As a rule, the head

and feet are left on and the entrails

arc not removed, but such details de-

pend on the requirements of the mark-

et to which the birds arc oont.

FOR SALE,

Registered Duroc Jertey Swine.

For information, write or 'phone

CALVIN WHEELER,
Collinston - - Utah,

S. C. RHODE ISLAND REDS.
A good laying strain. The best

of winter layers. Eggs $1.50 to $2.00
per 15. Ind. Phone 1x531.

H. H. McINTIRE.
305 Paxton Ave., Salt Lake City

SINGLE COMB BUFF LEG-

HORNS, BRED TO LAY. Egg
for Hatching, $1.50 for 15; $7.00 for
100. MRS. B. B. HAAS,

Charleston, Utah.

POULTRY FOR SALE.
A few pure-bre-d White Wyan-dotte- s;

also Rose Comb Brown Leg-
horn hens for sale. Write

A. H. LEE,
Route 5, Murray, Utah.

Jensen crermery company
Ship Us your Cream, Butter, Eggs,

Poultry and Veal
We pay the best price every day in the year.
Ship us good fresh stock. at all times and you will be
pleased with the returns.
A trial shipment will convince you.

We pay cash for each shipment
POCATELIO SALT LAKE CITY

Idaho Utah
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MEMBERS OF UTAH VTATX H
POULTRY ASSOCIATION. H

(Partial List) H
Rhode Island Red, H

Anderson, K W.t 334 S. 10th Ettt H
Coulam, Geo., 751 E. 2nd South. H
Cox, J. H., 2140 S. 9th East H
Duncan, II C, 1075 8th East M
Druk, J. W., 1885 S. 7th East HHyde, Frank, Kaysville. H
Kcndricks, J. H., rear 836 S. 5th East. H
Larsen, E., 346 18th St., Ogden. H
Parsons, E. A., 79 N. 7th West M
Simmons, A. F., 2456 Pine St H
Smith, Hugh W., 858 E. it South. HThomas, It, 468 7th St M
Vtadncr, C. S., Forcstdale. H
Burgcn, Tredk., Centcrville, Utah. H
Hansen, H. F.t Wellington, Utah. HBest, Edgar, 675 E. 12th South. M
Weston A.'Hv 27072uincy Anr., Ogden H

White Leghorns H
Bird, T. W. & Sons, 2222 S. W. Temple H
Crawford Bros., Mantl. H
Carter, F., Provo. M
Cox, J. H., 2140 S. 9th East. M
Day. S. O., 725 7th Ave. H
Gorline, C. S., 1224 E. 12th South H
Haslam, J. W., 544 W. 3rd North. H
Hagman, J. D., 226 N. 2nd1 West. M
Hyde, .Frank, Kaysville. M
Maxson, Hy., 2009 E. 12th South. M
Peterson, John, 1608 S. 3rd East H

Plymouth Rocks. 'H
Bird, J. W. & Sons, 2222 S. W. Temple H
Day, S. O., 725 7th Ave. H
Duncan, D., 234 S. 7th East H
Earl. Adam, 751 East Fifth South. H
Linnell, W. H., 209 E. 12th South M
Maxon, Hy., 2009 E. 12th South. H
Scddon, T. J., 229 W 1st South M
Thomas, J. P., Saltair, Utah. M
Trurhp, C. J., rear 451 S. 8th East M

Buff Wyandottes. M
Adams, J. M., 357 S. 5th East. M

White Wyandottes. H
Bctts, A., Calder's Station. M
Cartwright T. H., 29 N. W. Temple M
Solomon, R. H., 1756 S. 5th East. M
Simmons, A. F., 2456 Pine St. H
Sander, C. J., 3335 7th East M
Stricklcy, Geo. F., 711 6th Ave. M
Young, H. J., 229 East nth South. H

Black Minorca. H
Haslam, J. W., 544 W. 3rd North. M
Solomon. R. H 1756 S. 5th East. M
Smith, Hugh W., 858 E. 1st South. M
Vogelcr, A. H., 74 Q St M

Orpingtons. .H
Plummer, Dr. C. G., 535 E. 1st South. M
Cook, A. R., 1 129 E. 6th South. M

White Orpingtons. H
Gorline, C. S., 1224 E. 12th South. M

White Leghorns. H
Holbrook, 11 H., Provo. H

Games, H
Bergen, F.. Centcrville. H

WHITE WYANDOTTES. H
Don't overlook the Prize Win-- H

ners. I can furnish you with jH
stock or eggs. H

G. F. STRICKLEY. HBell Phono 164&-- H
711 6th Ay., Salt Lak City. M

Kindly mention the "Deseret Fa M
mer" when writing to or doing InmA- - H
ncs with or adrertiMro. M


